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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


A  radio  talk  by  Mrr>.  Howena  Schmitt  CaJ^enter,  Bureau  of  Home  Economics, 
delivered  on  Thursiay,-  August  1 ,  through  3^  associated  stations  of  the  National 
Sroadcast.ing  Co^irpany  in  the  National  ??.rm  and  Home  Hour, 

Hon-  do  your  do,  Homeinakers: 

I  tol.i  you  last  week  that  Mrs.  Yeatman  was  coniing  with  ne  today  to  give 
you  the  benefit  of  her  extensive  experience  in 'mailing  fruit  butters,  jams, 
marmalades,  preserves,  and  conserves.  ..'"Thile  she. was  acting  as  judge  at  a 
fair  recently,  Hrs.  Yeatman  found  that  the  names. of  sugar  preserved  products 
were  used  very  differently  by  different  women.     The  jam.s  sent  by  one  homemaker 
were  much  .like  the  n-.rmalades  exhibited  by  : another,  and  so  on.     There  really 
are  st siidards  for  ef.ch  product  and  I  thought  you  mi  ^xt  be  interested  in  hearing 
about  hov;  Krs.  Yeatman  classifies  them. 

MRS.  YS.AT::J\^T:  . 

I  am  sure  that  mrny  of  you  have  had  as  much  exoerience  as  I  in  preserv- 
ing,  gjid  you  are  accustomed  to  certain  names  for  the  things  you  put  up,  but 
if  you  ever  "/-ant  to  send  any  of  your  most  excellent  home  preserved  products 
to  a  county  or  S^-ate  f-.ir  exhibit,  vou  might,  as  Mrs.,  Carpenter  said,  be  very 
glad  to  check  them  r.dth  the  standard  descriptions. 

There  are  rer-uLly  six  homemade  fi*uit  products  preserved  by  the  use  of  a 
large  au?ntity  of  su.rar:     Jellies,  preserves,  .js-m.s,  ma.rmalades,  conserves,  end 
butters.     In  all .  of  them,  v/ith  the  exception  of  the  butters,  either  three- 
fourths  as  much  sujar  as  fruit  by  weight  or  equal  wei.5hts  of  sugar  and  fruit 
are  used.     In  aoplying  this  rule  the  fruit  should  be  weighed  after  it'  is 
prep-.=.red.     Since  we  talked  to  you  about  jelly  -.lalcing  so  recently,   I  shall  skip 
jellies  today,   a:id  begin  with  preserves. 

Preserves  are,  accurately  speaking,  whole  or  I'^rge  pieces  of  fruit 
cooked  in  a  heavy  sugajr  solution  until  the  fruit  is  clear  and  transparent, 
tender  and  yet  fin:i  enough  to  retain  its  shape.     These  special  qualities  of 
texture  and  transparency  are  attained  by  the  effect  of  the  heavy  sugar  solution 
on  the  structm-e  of  the  fruit.     ^In.   cooking,  som£  of  the  sugar  sirup  penetrates 
into  the  flesh  of  the  fruit  and  some  of  the  fruit  and  some  of  the  fruit  juices 
are  dr^^1,'n  out  into  the  sugpx  sirup.     The  concentration  or  heaviness  of  the 
sirup  .rust  vary  with  the  ]cind  of  fruit.     If  the  sirup  is  too  hea.vy  for  fruit 
that  is  hard,  such  as  quinces  end  firm  pears,  the  sugar  tends  to  toughen  and 
harden  the  fruit  flesh,  and  long  cooking  only  iiicrea.ses  the  hardness.     On  the 
other  hand,  in  r.ai^.ing  preserves  from;  soft  juicy  fruits,  such  as  strawberries, 
no  water  at  all  is  used  in  m.al-ring  the  sirup.    Juice  is  extracted  from  some 
of  the  sm.all,  very  ripe  berries,  and  this  juice  with  sugar  is  m.ade  into  sirup 
which  must  even  then  be  boiled  down  before  the  preserve  making  is  be;gun. 
Mrking  preserves  from  ripe  peaches  is  a  lit  -le  different  because  the  flesh  is 
softer  thr.n  pe?.rs  but  not  so  juicy  and  soft  as  strawberries.     The  aim  is  the 
sam^e  in  all  three  tyoes:     Clear,  trjns-oarent ,   tender,  firm  fruit  either 
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whole  or  in  Irr.je   liece?  in  5.  ]ieavy  sirup.     Siii^e  nuinces  will  be  in  sep.son 

"before  you  hear  irom  r.ie  c^-^sdn,   I  sh^ll   rive  .you  iry  directions  for  ouince 
preserves  today: 

Qui  n  c  e  Pr  e  ;  e  r'"  e  s 

6  poijnds  su^i^ar 

3-I/2  au-rts  water 

8  pounds  T)ared.  aiid  sliced  puinces 

Cook  the  sv.^ar  and  v-ater  together  for  about  3  'linutes.     Add  the  quinces 
a:id  cooh  for  1  to  I-I/2  "lours,  or  until  the  fruit  is  tender  and  soire-.That  clear. 
Pour  the  preserves  v/hile  hot  into  -hot,  sterilized  glass  j?rs,  seal,  le.bel, 
and  store  in  a  cool  place,  ■  . 

Jrj.:  is   -nother  fruit  product  preserved  wir.h  a  large  proportion  of 
sugar.     Jj-jTis'are  nade  from  berries,  other  sr.i?.ll  fruits,  or  large  fruit  cut 
into  siT.'ll  pieces.     The  outstfaiding  difference  bet\7een  preserves  and  j?"s  is 
that  in  "^reserves  the  large  firm  pieces  of  fruit  are  distinct  frorn  the  sirup, 
?'hile  in  jans  the  soft  ;nass  of  fruit  is  partlv  blended  vith  the  sirup.  . 

Marr.al ade s  are  ';)erhaps  -■est  often  made  fron  the  citrus  fruits,  orange,  grape- 
fruit and  ler.-on,  but  they  nay  be  ~ade  fro  '  . other  fruits,  too,  which  have  such 
structure:  that  the  shin  or  puliD  can  be  used.     J^arr.alades  h-ve  as  their  base 
£  clear  jelly-like  -.''.ass  in  which  thin  pieces  of  peel  and  "oulp  are  suspended. 
Aside  frorr.  citrus  fri:dt  r.ar-r.al::  des ,  grape  and  peach  ".-^arn^lade  are  old  favorites. 

Qpn servos  are  a  ".ixture  of  two  or  -r.ore  fruits,  sugar,  and  chopped  nut 
meats,  cooked  until  thick.  ••     .  ■  •. 

Butters    are  a  true  "s-oread",  made  fron  fruit  pulp,  s^veetened  and 
spiced  and  cooked  down  to  a  t'rAck  T.ass.     Fresli  fruit  w"'.ich  has  been  pressed 
through  a  colscider  or  wieve  or  fruit  ponace  left  from  first  extraction  of 
juice  in  jelly  maJiing,  is  used. 


